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Fig. 1 Effect of different pretreatments on carotenoid content of carrot discard powder.
(Error bras indicate standard deviation; different letters indicate significant differences (p<0.05) between treatments)
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Fig. 2 Combined effect of different pretreatments and storage time on carotenoid content of carrot discard powder at 25 °C.
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Fig. 3 Effect of different pretreatments and storage days on vit C content of carrot discard powder (error bras indicate standard deviation; different
small and capital letters indicate significant differences (p<0.05) between treatments and storage day, respectively).
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Fig. 4 Effect of different pretreatments on phenolic compounds’ content of carrot discard powder (error bras indicate standard deviation; different
letters indicate significant differences (p<0.05) between treatments)
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Fig. 5 Combined effect of different pretreatments and storage time on phenolic compounds’ content of carrot discard powder at 25 °C
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Fig. 6 Effect of different pretreatments on fibre content of carrot discard powder (error bras indicate standard deviation; different letters indicate
significant differences (p<0.05) between treatments)

Ash (%)

3
a
7.54
b b
7.04
6.54
6.0

Control Citric acid

Blanching  Blanching +
Citric acid

Pretreatments

555 L i pd SrsS 55Y Uiy s o bl Byl e s (slaosl) cps Al 9y S (60 e csla s s o3 (V) JSCB
(A Loy 50 (P<+/+0) o sme B

Fig. 7 Effect of different pretreatments on ash content of carrot discard powder (error bras indicate standard deviation; different letters indicate
significant differences (p<0.05) between treatments)
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